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* NOTICES * 

JPO and NCIPI are not responsible for any 
damages caused by the use of this translation. 

1 .This document has been translated by computer. So the translation may not reflect the original 
precisely. 

2 **** shows the word which can not be translated. 
3. In the drawings, any words are not translated. 



CLAIMS — 

SHation soybean protein It reaches including (b) TAIZU fiber. By request The further source of 
protein the source of a carbohydrate, the source of a fat, a flavoring, vitamins, minerals, an electrolyte, a 
trace element, and other idiomatic additives may be included. The amount of (a) It is the nutrition 
constituent which a protein content is an amount which offers at least 15% of all the energy contents of 
the constituent concerned, and uses as the base the soybean component whose weight ratio between (a) 

and (b) is at least 2. . 

2 (a) Constituent according to claim 1 whose weight ratio between (b) is at least 2.3. 

3 (a) Constituent according to claim 1 or 2 whose weight ratio between (b) is at least 3. 

4 (a) Constituent claim 1 whose weight ratios between (b) are 3-4 - given m 3 any 1 terms 

5'. Constituent claim 1 - given in 4 any 1 terms by which TAIZU fiber is isolated from soybean 

6° This protein is the constituent of all the energy contents of the constituent concerned claim 1 which 
offers at least 30% more preferably - given in 5 any 1 terms at least 25% preferably at least 20 /o 
7 The amount of this separation soybean protein is the constituent of claim 1 it is [ claim ] 90 A of the 
weight or more more preferably 75% of the weight or more 50% of the weight or more - 6 any 1 term 
publication of the nature content of total protein of the constituent concerned. 

8. Constituent claim 1 which includes the source of a carbohydrate of less than 50% of the weight of the 
amount of the constituent concerned further - given in 7 any 1 terms. 

9. Constituent according to claim 8 these whose sources of carbohydrate are glucose, fructose, and/or 

^FurS'the constituent concerned is desirable three to 50% of the weight, and it is a constituent 
claim 1 which includes the source of a fat of 5 - 10% of the weight of an amount most preferably - given 
in 9 any 1 terms four to 12% of the weight more preferably four to 40% of the weight. 
1 1 The constituent according to claim 10 with which this source of a fat contains indispensable Pori 
unsaturated fatty acid, mono-unsaturated fatty acid, and saturated fatty acid 

12. A constituent claim 1 whose amount of TAIZU fiber is at least 5 % of the weight with the 
desiccation base - given in 1 1 any 1 terms. . 

13. A constituent claim 1 containing essential vitamins, minerals, and a trace element - given m 12 any 1 

teriixs 

14 A constituent claim 1 which is the powder mixture which is a suspensibility, dispersibility, or 
emulsifiability in the liquid containing water, coffee, tea, or the water like fruit juice - given in 13 any 1 
terms 

15. The liquid nutrition preparation object which contains a constituent claim 1 - given in 14 any 1 terms 

lVThelSuiu 0 n'uSn preparation object according to claim 15 with which the constituent according to 
claim 1 to 14 is suspended, distributed or emulsified in 10 - 25% of the weight of the amount of the 
preparation object concerned. 
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17. The drink nutrition constituent containing the flavoring like a preparation object according to claim 
15 or 16, cocoa and a vanilla bean, a lime, a strawberry or a mushroom, a tomato, or the soup (soup) 
flavoring like bouillon. . . . 

18. The constituent containing the object for intravenous administration, or the liquid preparation object 
according to claim 15 or 16 for test (probe) administration. 

19 A constituent claim 1 of the gestalt of a solid constituent - given in 13 any 1 terms. 

20. Nutrition Bar, a fruits bar, Cookie, a cake, a pan, or the constituent of the gestalt of a muffin 
according to claim 19. . . . 

21. The activity of a constituent claim 1 combined with the **-smokmg (anti-smoking) nicotine 
preparation object - given in 20 any 1 terms. 

22. The activity of the constituent of partial, or claim 1 as comprehensive diet food - 20 any 1 term 
publication for the objects of the excess of weight, or obesity. 

23. The activity according to claim 22 whose object of this excess of weight or obesity has the whole- 
serum cholesterol level below 5.7 millimols / 1. 

24 The activity according to claim 22 whose object of this excess of weight or obesity has the whole- 
serum cholesterol level and/or the whole-serum triglyceride level which rose which rose 

25. The activity of a constituent claim 1 as an overall or partial meal alternative combined with the lipid 
drop drug - given in 20 any 1 terms. 

26. The activity according to claim 25 whose lipid drop drug is SUTACHIN. 

27 The activity of a constituent claim 1 as an overall meal alternative - given in 20 any 1 terms. 
28. The activity of a constituent claim 1 as a drug for the objects of normal weight with which serum 
cholesterol level and/or blood serum triglyceride level rose - given in 20 any 1 terms. 

29 The activity of a constituent claim 1 for preparation of a drug which reduces cholesterol level and 
triglyceride level, and raises HDL / LDL cholesterol ratio in a blood serum - given m 20 any 1 terms. 

30 The activity of a constituent claim 1 for preparation of the nutrition preparation object like soybean 
milk or soybean margarine for reducing cholesterol level and triglyceride level, and raising HDL / LDL 
cholesterol ratio in a blood serum - given in 20 any 1 terms. 



[Translation done.] 
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DETAILED DESCRIPTION 



[Detailed Description of the Invention] 

The activity for reducing the lipid in the blood serum as a constituent and a food makeup object This 
invention relates to the constituent which uses a soybean component as the base This invention relates 
to a detail more at a nutrition constituent useful as the excess of weight, or diet food for loss m quantity 
for the objects of obesity. Furthermore, this invention relates to the nutrition constituent cut among 
useful to reduce serum lipid. . . , 

Generally the adiposis or obesity, and the excess of weight are problems which spread in the area m the 
great portion of world. Simultaneously, interest a rise of healthy consciousness maintains a slim line 
has been stimulated. So, Kamiichi of a huge number of the various diet food is carried out for the 
purpose of quick loss in quantity. , 

Since they are using as the base very unbalanced intake of a nutrition which will cause lack of an 
indispensable nutrition very promptly, some of these diet food must be seen from a nutritional 
standpoint, and they must think that it is not just. 

Moreover, there is also food which uses as the base the nutrition preparation object which consisted of 
low-calorie-content contents so that required protein, vitamins, and minerals might be supplied. Some ol 
these preparation objects are the gestalten of the powder which may contain the source of proton, the 
source of a carbohydrate, and the source of a fat, and may contain a flavoring, preservatives, vitamins 
minerals, and other idiomatic additives by request. Before intake, this powder is stirred underwater and, 
subsequently a food intake is carried out as a drink or gruel-like substance. However, the preparation 
object known is covered with many faults. The preparation object which the powder with which many 
are known is the thing of extent which can be stirred underwater barely, therefore was stoed has a 
consistency like sand full of lumps, and this makes it very unpleasant to carry out the food intake : of the 
preparation object concerned. The danger of remaining in the bottom of a glass as precipitate, without 
precipitate talcing place very promptly, and insoluble minerals' solving and almost carrying out the food 
intake of the essential element simultaneously is conceived. At it, this preparation object has the 
unpleasant property maintained as long duration aftertaste, after the food intake of the pr eparation object 
concerned is carried out to the last. These faults have the effect that many individuals stop this diet food 

EFM) 425 423 Especially Bl is indicating the process of the nutrition preparation object of low calorie 
content with the powder used as main or only nutriment in the therapy of the adiposis. This preparation 
object has the presentation which maintained the balance which may contain a flavoring, preservatives, 
vitamins, minerals, and other idiomatic additives by request, including the source of protein, the source 
of a carbohydrate, and the source of a fat. This source of protein is the combination of soybean protein 
concentrate and a skimmilk. This soybean concentrate is a product prepared from the soybeans which 
the hide attached by removing most of oils and water-soluble **-proton components. Typically, 66.0 /o 
of protein 17 0% of carbohydrate, 6.0% of moisture, 5.6% of ash content, 4.0% of timber matter, and 
1 4% fat are contained in soybean protein concentrate. Typically, a carbohydrate inclusion exists in 
water as fiber which is insolubility. Typical soybean protein concentrate does not contain sufficient 
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quantity of all essential amino acids. Especially a histidine and a tryptophan are amino acid restricted in 
a soybean concentrate. In order to supply all essential amino acids, the skimmilk is also contained in the 
well-known nutrition preparation object as a source of protein. However, a skimmilk originates m lack 
of the lactase which is the specific area, especially specific lactose-dialytic ferment in the world, and are 
not South Europe which is not that lactose intolerance is abnormalities, Asia and Africa, and a then 
desirable source of protein. With lifting of the fat content in blood, the excess of weight and obesity are 
often EP-0 in order to change a fat profile. 425 423 Bl has proposed supply of the separation capsule 
containing the fish oil which contains the Pori unsaturated fatty acid with this nutrition preparation 
object It will be desirable, if intake of a separation fish oil capsule is avoidable in order to improve a 
lipid profile. Probably, it will be dramatically desirable to offer the nutrition preparation object which 
originally has the useful lowering effectiveness to lipid level in this way. 

As described above, some of diet food with which current Kamiichi is carried out for loss in quantity is 
based on unbalanced intake of a nutrition, and these may produce lack of an indispensable nutrition. 
Especially sufficient intake of the protein which supplies all essential ammo acids is dramatically 
important at any loss-in-quantity therapy. Typically, 22-26% of excess of weight is a lean body mass 
(lean body mass) (lean body mass;LBM), and this is a body mass (body mass) which does not contain 
the fat like the muscular tissue. For example, loss of the protein from muscles produces clearance of the 
nitrogen from the body, and this can be indirectly measured by determining the uric-acid concentration 
in a blood serum. If uric-acid concentration rises substantially between loss in quantity, the reason will 
serve as decomposition of the muscular tissue which is. 

August 3 1995 issuance Consecutiveness (meta) analysis of the effectiveness of the soybean protein 
intake to serum lipid is indicated by New England Journal of Medicine and Vol.333. In this research, 
authors investigated the relation between the soybean protein consumption and serum lipid 
concentration in Homo sapiens. It became clear that the food intake of the diet food containing soybean 
protein was accompanied by significant lowering of the serum concentration of total cholesterol, LDL 
cholesterol, and a triglyceride as compared with contrast diet food. Soybean protein intake did not 
influence blood serum HDL cholesterol concentration intentionally. It depended for the effectiveness ot 
soybean protein intake on initial cholesterol concentration. The object which has normal cholesterol 
level had 3 3% of lowering which is not significant, and the object suffered from mild 
hypercholesterolemia also had 4.4% of lowering which is not significant. Only the object suffered from 
whenever [ inside ], and serious hypercholesterolemia had the significant lowering m 7.4% and 19.6 /o ot 
cholesterol level respectively. The pattern of blood serum LDL cholesterol concentration change was the 
same as the pattern about total cholesterol concentration. 

Moreover blood serum triglyceride concentration change was also intentionally related to initial blood 
serum triglyceride concentration. Separation soybean protein, processing (textured) soybean protein, or 
the soybean protein of the various types like combination is studied, and it became clear that the type ot 
soybean protein did not have significant effectiveness at all to change of the net of serum cholesterol 
concentration. Talcing in the soybean protein of various types simultaneously with soybean fiber did not 
take this research into consideration. Headers and those reports came out of the way to space 
international as sensational discovery that this consecutiveness analysis of the effectiveness of the 
soybean protein intake to serum lipid is effective in soybean protein deteriorating serum cholesterol to 
International Herald Tribune on August 4, 1995, Chicago Tribune on August 3, 1995, and the New York 
Times on August 3, 1995. . 

Am.J.Nutr.Clin.l993;58;501-6 by Potter and others investigated the effectiveness of the soybean protein 
consumption by the existence of TAIZU fiber to a plasma lipid in the male of mild 
hypercholesterolemia. 20g of diet fiber, the separation soybean protein / soybean cotyledon tiber, the 
separation soybean protein / cellulose, and the sldmmilk/cellulose from 50g of protein and soybean 
powder which were combined with the diet food of low cholesterol is contained in alimentary therapy 
with a low fat. This protein and diet fiber were prepared as a BEKUTO product, and were transposed to 
diet food In the experiment using separation soybean protein and soybean cotyledon fiber, fat 
[ equivalent to 50g of other protein containing 50g of separation soybean protein per day, 36g of animal 



http://www4.ipdl.ncipi.go.jp/cgi-bin/tran_web_cgi_ejje 



7/31/2006 



JP,2000-505308,A [DETAILED DESCRIPTION] Pa g e 3 of 1 1 

proteins, and 14g of vegetable albumen the carbohydrate which » ^^.^^J^^ 
all 20g < 30% of energy contents of soybean cotyledon fiber ], and cholesterol 200mg was (ea) tor 
the object As a result of this experiment, in the male of mild hypercholesterolemia i ** and LDL 
cholesterol concentration could be reduced intentionally, and it became clear that this was returned to 
&e pennutation in 50% soybean protein of diet food protein. The same control m the lipid in blood was 
recorded IbZ separation Lybea* protein irrespective of with any it should consume between soybean 
cotv edon fiber or cellulose fiber. Plasma triglyceride concentration was not influenced by the various 
aSSSs tterapy indicated by reference. This experiment expresses neither of the additive cholesterol 
twe^Sless, cotyledon TAIZU fiber nor separation soybean protein, of simultaneous intake, 
but especially authors are stating "It does not understand whether it is the no m which the added 
advantage to which blood cholesterol level concentration is reduced exists from the increment in the 
simultaneous intake of the soybean protein in Homo sapiens, and fiber." 

Themde o? fee mild hypercholesterolemia to which J.Nutr (under printing)1993 by Bakhit and others 
V* ^T* (e dUhe base-line diet food combined with four sorts of experiment processings is questioned. 
The muffin of four types was prepared and burned about each alimentary therapy, and it packed 
SepeSenS^d h froze and saved at -20 degrees C until it supplied with the base fee object for one 
week The Muffin of these four kinds containing suitable trial protein and fiber was added to basic diet 
food I and tSTolal intake of the object of a total of 2.51 J was replaced. The used trial protein was 
separation soybean protein and the casein as sodium casemate. Fiber was soybean cotyledon fiber and 
SSe fiS . Pmtein and fiber were blended with this muffin, and 25g of protein and 20g of diet fiber 
we e offered into four sorts of muffins every day. The weight ratio between prot ^ ^ 1 f 5 m 
111 cases and the proteinic amomt was equivalent to 20% of all energy conten s. The object of th s 

experSnTwas a thing which contain the soybean cotyledon fiber for which p asma lipid concentration 
I ■ rXed when consumed with typical low lipid diet food, and does not contain it and for which the 
capacity of soybean protein intake (25g per day; 5% of energy intake) of a low is evaluated 
ZJS As a result, when 25g of soybean protein was added to the diet food of a low fat and I tow 
cholesterol it became cleaV that the concentration of total cholesterol fell m the man to whom the lipid 
to blood went un. In the object which has lower blood cholesterol level concentration (<5/7 mil limol /l), 
wife the ^ybean protein intake of this level, the fat in blood was not affected but it w, ; shown that ^a 
plasma fat can carry out even how many lifting after a soybean food intake m that object. Moreover, 
SfoTgh me indivSual suffered from hypercholesterolemia from before generally answers soybean 
proteto in research old [ other ], it has become clear that the individual who has a normal cholesterol 
2 'doe ^ not answer. Bakhit and others did not observe the additive effectiveness of the simultaneous 
food intake of "soybean protein and TAIZU fiber. It seemed that soybean protein may probably influence 
ch^e^meSlismferectly through accommodation of an internal -«^«**" according to 
these authors, but TAIZU fiber acted by blocking the enterohepatic circulation of bile first oi all 
As a conclus on, neither of the serum lipid lowering effectiveness m the object which has the normal 
MoSS level concentration of under 5.7 millimols / 1 found out the research discussed to the 

ThTnigh b£S ^^oSo°£S,l causes a disease and death by confuting to formation of the 
ateoma natoe atheroma in the artery of the whole body. In order to reduce high serum chotosterol 
tovTan obieS can be left to the diet food of low cholesterol with a low fat, it can process wife the drug 
luce SUT^HIN (statin), or the both sides can be combined. SUTACHIN checks selectively the HMG- 
CoA-reductase which is the regulatory enzyme in cholesterol composition. This enzyme raises 
formation of an LDL acceptor and especially reduces fee level of the LDL cholesterol m Wood by it 
OnTfee bloo^ serum level of cholesterol falls to normal values, it will be desirable to avoid the further 
tatap ^T****** which can maintain the blood serum level of cholesterol to normal values 

gUVindividual to fee diet food which may reduce serum cholesterol 
to the value of 5.7 millimols / 1 more preferably. Moreover, many especially doctors set for fee object 
which has the clinical recording of cardiovascular disease, and are 5. 

^^SL level of 7 millimols / 1, it has found out that it is too high and it is proved 
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medically that cholesterol level lower than 5.7 millimols / 1 decreases myocardial infarction and death 
considerably here. The needs to the constituent to which serum cholesterol concentration may be 
reduced in the object which has normal serum lipid concentration in this way exist. 
This time to the surprising thing, it became clear that the serum lipid concentration m the object which 
has normal serum lipid concentration fell intentionally by intake of the constituent by this invention 
based on the specific combination of a soybean component. It not only reduces normal serum lipid 
concentration but as further advantage, the constituent of this invention has the lipid-lowenng 
effectiveness in the object which went up serum lipid concentration. As this lipid-lowenng effectiveness 
has high initial value, it is more more remarkable. Moreover, it also became clear that the level of 
cholesterol and a triglyceride might also be reduced in the object which SUTACHIN untied the 
constituent of this invention and has been treated with the cholesterol lowering drug. Furthermore, it 
also became clear that the constituent of this invention might reduce the serum cholesterol level m the 
hypercholesterolemia patient to whom cholesterol level fell selectively by intake of diet food which has 
the low fat and low calorie content which were recommended by the doctor. 
It became clear that the constituent by this invention reduced the level of total cholesterol and all 
triglycerides. HDL / LDL cholesterol ratio in a blood serum are also improved. Moreover, it also 
became clear that the lipid-lowering activity of this constituent might be increased by adding separation 
soybean protein, a carbohydrate, and a fat to this constituent, making an amount increase. Since it is 
thought that the amount of fats in food contributes to lifting of the level of cholesterol and a triglyceride, 
when the amount of fats is increased, it is an especially surprising thing that serum lipid concentration 
may fall. As a still more surprising description, when this constituent was used as comprehensive diet 
food it became clear that the increment in uric-acid concentration fell. Therefore, the nutrition 
constituent by this invention is dramatically useful as a nutrition constituent in the excess of weight m 
risk of triglyceride level often rising and suffering from hypercholesterolemia, or the loss-in-quantity 
therapy over the object of obesity. Furthermore, probably, the nutrition constituent by this invention will 
be useful also as new trad shoe tee cull (nutraceutical), i.e., a nutrition constituent used as a remedy In 
this mode this constituent is a drug which uses as the base the natural generating raw material which 
reduces the cholesterol in blood, and the level of a triglyceride, and raises HDL / LDL cholesterol ratio 

in a blood serum. _ . „, T . T7TTf , 

the first voice of this invention - like - setting - (a) separation soybean protein (b) TAIZU fiber ~ 
containing - and ~ By request The further source of protein, the source of a carbohydrate, the source ot 
a fat, a flavoring, vitamins, minerals, an electrolyte, a trace element, and other idiomatic additives may 
be included. The amount of (a) A protein content is an amount which offers at least 1 5% of all the 
energy contents of the constituent concerned, and the weight ratio between (a) and (b) offers the 
nutrition constituent which is at least 2 and which uses a soybean component as the base, desirable - the 
weight ratio between (a) and (b) - at least 2.5 - it is - more - desirable - this - a ratio is at least 3 and 
the most desirable values are 3-4. . 
Separation soybean protein is the main protein nature fraction of soybeans. By removing most - 
protein components which contain 90% or more of protein (Nx6.25) with the desiccation base it is high 
quality and is prepared from the beautiful soybeans over which it is not mourning and from which the 
hide was removed. This preparation performs the soybean protein section through a series of processes 
separated from the remainder of soybeans. By clearance of a carbohydrate, a product useful as a human 
nutrition constituent arises well therefore substantially in a flavor. The separation soybean protem used 
for the constituent of this invention should supply all the essential amino acids of a complement to 
Homo sapiens preferably. Preferably, this separation soybean protein agrees to the child established by 
the United Nations Food and Agriculture Organization, the World Health Organization, and United 
Nations University (F AO/WHO, UNU) and adult's essential amino acid demand pattern, or should 
exceed it Moreover, desirable separation soybean protein should be equal to cow's milk, meat, a fish, 
and the slaking property over the protein of an egg, and should be high slaking property. At the end, 
desirable separation soybean protein should be effective in maintaining nitrogen balance, when 
consumed on the protein intake level recommended. The desirable separation soybean protein product 

http://www4.ipdl.ncipi.go.jp/cgi-bin/tran_web_cgi_ejje 7/3 1/2006 



JP,2000-505308,A [DETAILED DESCRIPTION] 



Page 5 of 1 1 



corresponding to the aforementioned requirements is Protein at the brand name which becomes 
SUPROR Technologies It is supplied by International. SUPROR separation soybean protein is supplied 
hi various quality. Especially one desirable product is SUPRO PLUSR2100 which is the protein product 
which consists of separation soybean protein, a Sweet diary whey (sweet diary whey) and calcium 
phosphate. It offers the outstanding flavor with a sufficient nutrition property and taste and outstanding 
smooth mouthfeel. Distribution and the suspension property of having excelled when spray drying of it 
w^s carried out are offered, and especially the desiccation blend drink designed so that it might mix with 
water, juice, or milk is recommended. Especially another desirable separation soybean protein product is 
SUPROR661 which is the protein which offers the outstanding dispersibihty, a palatable flavor, and the 
outstanding nutrition property. It is recommended to the desiccation blend application which requires 
S soTce of protein of the high bulk density which has high bulk density, therefore attains the specific 
requirements for container restoration. . . 

Preferablv this separation soybean protein is the main or only source of protem m the nutrition 
conSen; £ SSon. However, a part of source of protein can be offered with other vegetable 
properties which contain an object (diary) the soybean protein concentrate as powder, a sk^nmulk and 
eve?y day preferably, or other protein like an animal protein. Preferably, at least 90% of the weight of 
the source of protein is separation soybean protein, and although it is not so desirable, at least 50/o of 
the source of protein is separation soybean protein. 

The TAIZU fiber used for the nutrition constituent of this invention is fiber which can be isolated from 
soybeans by many various approaches. Whenever it discussed one available supply source above it 
comes id^t is soybean protein concentrate. Preferably, this TAIZU fiber is isolated from the cotyledon 

EspecSfythis fiber removes a hide, originates in the degreased soybean cotyledon and consists of 
rSxture of the internal cell wall structure element of cellulose nature and * *-cel roll nature. This fiber 
differs from a soybean hide and the TAIZU fiber of other source origins of fiber clearly^ Soybean 
cotyledon fiber is the palatable taste and a fat and sodium are the amounts of low excluding cholesterol. 
It has the good water joint property and the low-calorie-content content, and that makes it the ideal 
o^nZg^nt. K beeame cle P ar that the soybean cotyledon fiber supplied into fat-qualification and low 
cholesterol diet food reduced blood cholesterol level level further in the object for which plasma 
cholesterol level rose. The effectiveness is lowering of blood serum total cholesterol, and lowering ot 
LDL cholesterol. HDL cholesterol and all triglycerides are not intentionally influenced by soybean 
Sedon fiber. In this invention, TAIZU fiber, especially the TAIZU fiber from a soybean cotyledon 
a^e considered to combine with separation soybean protein and to offer the synergistic effect so that lipid 
concentration may be fallen in the target both sides whose concentration 

triglycerides is normal and which called and went up. Using the amount of TAIZU fiber as at most 50 /o 
of the weight of separation soybean protein, a desirable amount is 25 - 33 % of the weight. The amount 
of TAIZU fiber is at least 5% of the weight of the total weight of a nutrition constituent with the 
desiccation base preferably. The desirable daily dose in the case of using the nutrition constituent of this 
Mention as comprehensive diet food is TAIZU »«g£30jg. Especially 

textiles are Protein at the trademark which becomes FIBRIMR. In the various TAIZU fiber which is 
manufactured by Technologies International and manufactured by the brand name which becomes 
FIBRIMR, FIBRIMR1020 is desirable to this invention. It is because it has good moutnteel and 
dispersibihty especially in application of a desiccation blend drink. . 
SXr protein may be made to exist although it is the source of protein separation soybean protein 
desirable and main [ protein ] like the above, or only. The protein content should offer at least 1 5 /o of all 
Z ene gy contents of this constituent. This protein offers at least 30% at least 25% 20% more 
preferably, even if there are few all energy contents of this constituent. As for the amount of separation 
soybean protein, in respect of weight, it is desirable that it is [ of the nature content of total protein of 
thTs constituent 90 % of the weight or more more preferably 75% of the weight oi : more 50% of toe 
weight or more. The weight section of this protein is farther [ than the thing m the > diet food m which 
Potter et al. (above-shown), Bakhit and others (above-shown) experimented ] high. 
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The constituent by this invention may contain the source of a carbohydrate, the source of a fat a 
flavoring, vitamins, minerals, an electrolyte, a trace element, and other idiomatic additives by request. 
Xn these arbitration components do not exist at all in the constituent of this invention, they shou d 
usually be supplied to the nutrition constituent of this invention, using them as a makeup object so that 
sufficient supply of a full-indispensable nutrition component may be secured. In meaning that the 
constituent ofthis invention supplies the real part of the target food ^^^.^^Z^Z 
exists preferably so that those separate intake can be avoided. Especially this is important about the 
e^Ss P o?wdght in a loss-in-qZtity therapy, or the object of obesity, and it is important to be supplied 
in the amount to which a full-indispensable nutrition component is recommended by it 
When the source of a carbohydrate exists in this constituent, it exists pr efe^bly m ^ ^ *™ 
weight of the amount ofthis constituent. The amount of a carbohydrate is this at least 20 /o of the weight 
Tf constituent, is at least 25 % of the weight more preferably, and is at least 30 % of the > weigh t m t 
preferably. The desirable carbohydrates used for this invention are a glucose, fructose, and/or a malto 
rWrin A skimmilk and cacao are other possible sources of a carbohydrate. 

SSS^iSrfa^W exists in the constituent ofthis invention, this constituent is desirable three to 
5^/! of the weight, and 4 - 12 % of the weight of them usually exists in 5 - 10% of the weight of an 
amount mosT preferably four to 40% of the weight. Probably, this source of a fat contains the Pon 
Ts™d fifty acid, mono-unsaturated fatty acid, and saturated fatty acid V**^J^« 
the Pori unsaturated fatty acid containing essential fatty acid, and mono-unsaturated fatty acid - 35-50 
of the toS quantity ofthis source of a fat - it can consider as 38 - 44% of the weight of the range 
preferably. Essential fatty acid is also called omega -6 and omega -3 fatty acid and hnohc acid and a 
linolenic acid are contained, the amount of saturated fatty acid - the total quantity of a fat - it can take 
preferably for 22 - 26 % of the weight 20 to 30% of the weight. 

UsuX probably, the nutrition constituent ofthis invention also contains one sort or two sorts or more 
of SawSgs Tite cacao, a vanilla bean, a lime, a strawberry or a mushroom, a tomato, or the soup flavor 

%£^£E^l» added by this constituent according to the limit upon which it was 
decided by the healthy authorities. Preferably, probably, the constituent of this invention contains all 
recommendation vitamins and minerals. Probably, typically, A Bl, B-2, B12, . a ^T^T^'iron 
pantothenic acid, a biotin, and C, D, E and K are contamed in these vitamins. Probab y, typically, iron 
zmc iodme copper, manganese, chromium, and a selenium are contained in these minerals. Sodium a 
pSasshTand Se electrolyte like a chloride, a trace element, and other idiomatic additives are added in 
the amount of recommendation. . _. TT . t 

The constituent ofthis invention can take any gestalt suitable for consumption of Homo sapiens. In a 
desirable example this constituent is powder mixture which is a suspensibihty dispersibihty, or 
eSffiabui^k me liquid containing water, coffee, tea, or the water like fruit jrnce Far this object this 
"ent preferably It is packed up during the package which ^^^^ 
^redetermined period like three days or one week takes, it - the daily dose of a subunit with this suitable 
consSieT-- dSble - a woman - the subunit per [ 4-5 ] day - And it will be divided into the subunit 
o?4 6 Sit a male, before they are packed up by package, they will be packed up independently, or this 
nackaee will be offered with the means which divides this subunit. 

S n^ote desirable example, the constituent ofthis invention is a liquid nutrition preparation 
obiect ii tte liquid containing the water with which the formed element is suspended distributed or 
emulsified hi 10 - 25% of the weight of the amount. Probably it comes, whenever it discussed it above, 
and usually contains the flavoring, when this liquid nutrition preparation object is meant by the bevel 
u^e. However, this liquid nutrition preparation object is applicable to the object for intravenous 
administration or test (probe) administration. 

mTforta mode, the nutrition constituent ofthis invention may exist with the gestalt of nutrition Bax, 
a fruits bar Cookie, a cake, a pan, or the solid-state constituent like a muffin. 

L^otomode this invention relates to the activity of the partial or the constituent by t^s invention as 
com^Sve dfet food for the objects of the excess of weight, or obesity. As for the individual of the 
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excess of weight, or obesity, serum cholesterol level and triglyceride level are often rising and, 
probably, the constituent of this invention has the effectiveness of reducing these change. In ^ very 
Surprising thing, the constituent of this invention has the substantial lowering effectiveness also to the 
vZle-sefum cholesterol level and the total triglyceride level in the individual who 
profile For the object of this invention, it considers that the object which has 5.7 milhmol /l, or the 
Sal whole-serum cholesterol level below it has normal or hypocholesterolemia Jevel ? ^onsiders 
that the obiect which, on the other hand, has whole-serum cholesterol exceeding 5.7 milhmols / 1 is 
tyllrc^lZoLiL It is thought that the significant lipid lowering effectiveness over the object which 
has the normal serum cholesterol level as a result of having processed the soybean component 
conSgseparation soybean protein and the TAIZU fiber like soybean cotyledon fiber with the 
conSS used as 4o base is not observed before. Therefore, in the further mode, this invexi ion offers 
the actMty of the constituent by this invention as a drug for reducing blood cholesterol level level and 
S3 level and raising HDL / LDL cholesterol ratio in a blood serum. The drug application of the 
Snsten by mis^vention is not restricted to the object of the excess of weight, or obesity, and is used 
Xo fTtne object of the normal weight in which serum cholesterol level rose. As stated above, the 
constiSent byMs invention also has the lowering effectiveness over 

does not contain a fat for example, the uric-acid concentration usually ****(ed) m the loss-in-quantity 
tearX^rotS; may decompose from the muscular tissue. Therefore, the constituent by this 
SveXon offers high safety, when using it as all meal alternatives. The constituent by this invention can 
te uS also a a partial meal alternative for reducing cholesterol in a hypercholesterolemia patient. For 
example one - three meals can be replaced with the constituent by this invention every day [ of the usual 
foZ f By Ms, lowering of a significant cholesterol and a significant triglyceride and the improvement 
of HDL / LDL cholesterol ratio can be obtained. 

In order to use by the loss-in-quantity therapy, especially the daily dose of the constituent of this 
nvention may contain a 450-800kcal [ which will be considered to be a super-low-calorie-content diet 
fverv low calorie diet;VLCD) a day 400-800kcal ///day ] energy content, or it may contain a 800- 
SkcaT wScn i considered to be a low-calorie-content diet (low calorie diet;LCD) //day ] energy 
content An energy content can be made to correspond to the Japanese energy amount required in a 
normal individual, or this constituent can be used as emergency provisions m the isolated area, and an 
energy content may be made to correspond to 2000 to 2500 kcal/a day in this case m the drugs mode of 

ptobablT&e constituent of this invention will be useful also in the **-smoking (anti-smoking) program 
fo - avo LT&e w^Lcrease after no smoking. For this object, the constituent by this invention can 
be nLtine chewing gum or the corresponding nicotine substitute like a nicotine patch. 

Since the activity of the constituent by this invention can negate weight increase thereby an smoker 
gZ Tit ir! > with a consideration more highly about stopping tobacco with the probably more 

high success percentage in no smoking. i 0 

Although this invention is explained further below, it is not limited to these examples^ 
Example 1 ■ which mixed the following components Separation soybean protein 60g A fat 8g A 
Sbohydrate 50g TAIZU fiber 20g vitamins, minerals, and an electrolyte - and - Trace e ement About 
?g This mixture was suspended in about 1000ml of water, and the drink containing about 530kcal 
equivalent to the daily dose for VLCD preparation objects was obtained. 

Example 2 : which mixed the following components Separation soybean protein 75g A ^ 22g A 
rarbohvdrate 100s TAIZU fiber 20g vitamins, minerals, and an electrolyte ~ and ~ lrace element 
Ibout 5g Ms •mature was suspended in about 1000ml of water, and the drink containing about 880kcal 
equivalent to the daily dose for LCD preparation objects was obtained. ... 
Spiel T^Tproouct of examples 1 and 2 was inspected by the clinical trial in Karohnska Hospital m 

feofder tod^e'Sg true processing difference of VLCD/530, and LCD/880 processing between 
toupt ulg£e estimate of the standard deviation of 12 using ;5% 1 3= 1.7% of level of sigmficance, 
Z 80% of detection ratio, in each processing group, the number of required patients was computed 
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with 27 

the inclusion criteria of the following [ patient ] - therefore, it chose : - whenever [ while having the 
body lump index (body mass index;BMI) of <30 kg/m2 ], thru/or serious weight - excessive individual 
- Both sex - Age of 20-65 years old - Weight table by which the self-report for less than two months was 
stabilized recently 1 . Detail (age) of age „, n84n , 4 „ 
Place ** N Average SD Minimum value The maximum of 530kcal/day 32 40.84 12.54 22 
65880kcal/day 31 39.39 10.15 24 65 Table 2. Detail sex of sex distabution 530kcal/day 880kcal [/]a 
dav male 10 Ten women 22 21 Table 3. Detail (kg/m2) place of a body mass index ** N Average SD 
Mtoum vaS ^Maximum 530kcal/day 32 39.0 5.233.0 60.56880kcal/day 31 38.4 4.3 32-5 50.7 Weight 
Weight was recorded for every going to hospital regularly about the object m all 3 groups. Weight is 
indicated below. 

A teek 5 D 30^da?8 8 80kca?day N Average SD Minimum ^value l^umN Average Minimum 
value Maximum 0 32 113.8 18.0 81.0 158.9 31 113.8 18.7 85.6 157.16 28 99.0 15.5 72.7 127.9 29 103.1 
15 6 80.1 136.7 Table Detail of 5 . cholesterol (milhmol/1) 

a W eek 530kcal/day 880kcal/day N Average SD Minimum value Maximum N Average SD Minimum 
^MM^SS 32 5.6 1.0 3.6 y 8.0 31 5.6 1.0 3.5 7.46 28 4 2 0.8 3.1 5.8 29 4.1 0.7 2 8 5£ F^m the 
above-mentioned table, VLCD/530 offer 25% of cholesterol lowermg m six weeks, and offering 26.8 /o 

of cholesterol lowering with a six-week question can compute LCD/880. 

In VLCD/530, Japanese fat intake was 8g, and it was 22g in LCD/880. The imtial cho esterol level of 
the 5 6 millimols / 1 in both processing groups is equivalent to normal cholesterol level, significant 
cholesterol lowering exists after six weeks so that it can record, and this is more high when the intake of 
a fat, a carbohydrate, and soybean protein increases. 

Table 6. Detail of a triglyceride (millimol/1) cn ... . 

A week 530kcal/day 880kcal/day N Average SD Minimum value Maximum N Average SD Minimum 
vStarimum 0 32 2.0 1.1 0.8 5.9 31 1.8 1.0 0.7 4.56 28 1.4 0.5 0.7 3.1 27 1.0 0.3 0.8 2.3 From the 
llZtio valueTn a table, having fallen 44.5% in the group which ****(ed) LCD/880 can compute 
triglyceride concentration 30% in the group which ****(ed) LCD/530. 

Again in the group which ****(ed) a fat, the greatest carbohydrate, and greatest separation soybean 
protein, that it was max can understand lowering of triglyceride concentration. 
Table Detail of 7. uric acid (mumol/1) cn .,. . 

A week 530kcal/day SSOkcaVday N Average SD Minimum ^ e ^— ^^ f ^ 
value Maximum 0 32 338.2 66.8 182 466 30 316.2 78 8 109 4576 12 • 413-1 H8.3 1« 803 29 3643 
1 14.4 73 539 From a table, having gone up 15.2% in the group which ****(ed) LCD/880 can ^npute 
uric-acid concentration 22.1% in the group which ****(ed) LCD/530 Preparing according to EP-0 425 
423 Bl by the comparative experiments using VLCD/420 product which contains a soybean 
concentrate with fiber, uric-acid concentration rose 27.9% in said 6 weeks. 

Example 4 (example of a comparison) EP-0 425 423 The nutrition powder prepared according to Bl s 
mSed by the trademark which becomes NUTRILETTRVLCD420. This constituent offers 420kcal 
per day, and contains soybean protein concentrate and 61 .5g of protein as combination of a 
6 Og of fats containing 2.0g of Pori unsaturated fat, 30.5g of carbohydrates, and 17.5g of Tiber of Ihe 
soybean protein-concentrate origin. Nordic which does not fully exist m this product m the fish oil 
capsule containing indispensable omega -3 fatty acid, and this nutrition powder Recommended Daily 
The vitamins of Allowances (RDA), minerals, and the tablet containing a trace element were supp hed. 
Is combed with me product of an example 1 (VLCD530) and an example 2 (LCD880), the result is 
shown for VLCD 420 in the following tables I and II. 
Table I Detail of the cholesterol count for the 0th week 
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Table II Detail of the cholesterol lowering from the Oth week to the 6th week 
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From the result of Tables I and II, VLCD530 reduces cholesterol 25% between six-week processings 
Z XCD880 lean be concluded, if cholesterol is reduced 27%. Although VLCD420 product offers only 
og only of fats per day by this to offering 22g of fats per day about me constituent of this invention, 
LCD880 is more more effective than VLCD420 former product exceeding 20% about cholesterol 
lowering. Furthermore, it can understand that the patient who has a higher initial cholesterol count 
acqu re! the higher cholesterol lowering effectiveness. For example, the cholesterol lowering about the 
man who processes for six weeks by LCD880, and has the initial cholesterol count of 6.25 was 32.8% 
Example 5 (example of a comparison) In another experiment, ^^to^215y«m oMto72 
vear-old (median 41.6) women and 101 men was medicated with NUTRILETTRVLCD420 with the 
crXenTindicated in the example 4. Their weight was the range of 70 to 177 kg (median 99.7), and 

the body mass index (BMI) was the range of 25-5 1 kg/m2 (median 33 2) , , , 

The patient had the mild hypercholesterolemia which has average total cholesterol of 6.0 nuUimols / 1, 
and Ser heating for eight weeks by the preparation object concerned, it became clear mat this average 
total SSerol level fell to 4.8 miUimols II. For said 8 weeks, the concentration of a triglyceride fell 
from 3 1 millimols /l to 1.2 millimols /l. . 
Lowering™ average total cholesterol from 6.0 millimols /l in a mild hypercholesterolemia patient to 

4.8 millimols /l corresponds to 20%. ttaphtn^ and 

Example 6 The hypercholesterolemia patient was processed by ZocorR (one sort of SUTACHIN) and, 
3y serum cholesterol level fell to 6 millimols /l. Then, when TA foods of a patient were replaced 
for one monTby the LCD880 preparation object by this invention, by this, cholestero level fell further 
o 5 3 millimols /l (= 12% lowering), and triglyceride level fell to 2.66 to 2.15 millimols A (- 19% 
SSS shows that the further lowering in cholesterol and a triglyceride may be obtained with 
the constituent by this invention about the patient who is a cholesterol lowering drug and has already 
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Example 7 Cholesterol level fell from 10 millimols l\ to 8.3 millimols H with the medicine diet food to 
which a certain patient reduced the fat and the calorie count. By teansposing two meals to * day by 
LCD880 by this invention, cholesterol level fell further to 6.5 millimols /l m teee months. This is 22 /o 
lowering in the alimentary therapy recommended medically as compared with possible cholesterol level. 



[Translation done.] 
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(a) ^i^xiei, 

(b) ?4Xmm%-$fr, S3J:t5 

(a) <D*», IfifM )5^RIWO^^;^^f i©/>/i< H 1 5 
% ^fttSltfe!), (a) Mb) to Fffl ©MJfc ft/p" fc < £ t 2 T? 5 , *V 
X^^-^ t-r5^»l^^«i-5 0 0*b<tt, (a) t (b) £<DFp1 

<DS*Jt«'>& < t 2 . 5 9 N J; "9 £ b < m&M-i'Pte < tt>3~c&V 

t9 0%K±©16f (N X 6 . 2 5) ^tf#-®e®^^«^«rl^5fei- 
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i ( f a o /wh o , uNu)iao xm±L z titc^-m & «t t>* 

Mfihfe, SUPR0 &5j#tf^l?Proteiri Technologies International%ht£ iot 
diary whey) *5 £ U yS^/Pv'^Aj;?) ft 5® 6fC§S|p B n-Trfc5SUPR0 PLUS* 210 

o h 5 -ootids bv^Bt xaewKiS&w:, ft^^-m-i^ p mtc y> <d 
x. \ ^m$m ± umtitcmmwtik&mm-? ssasi^s supro" eei-e & -s „ 

%m b < g^nt^v x® e las »t s 

atO^Xiefj|», JKJIifL, &bm^Bi» (diary) ^tfffi«#» 
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o 



/wfiT^fe5 D hdl- 3 i/^xn— /v*3«fct*£ by yy± y x^£t$ 

;9»VXM6fr<DiirVvii:V5 0HS%i:i--<tt?fcf9, $f*UV^«2 5~3 

UT^-rS^O^bV^Bffi*^ 2 0~3 0g©^«ltfc5 o #^ 
^Mmmm&fc, FIBRIMR&5»j#gl-eProtein Technologies 
International^ £ o TM5t £ tl/T*5 s FIBRIM* & 5 MI£ $ ttX V > 

%m*<D?4 XWm<D ^-ettFIBRIM R 1020^^BJ \z%-§- U V \ ft «\ $g 

o 
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eSti© 5 o m»%^±, ^L<S7 5 M;%£* J; Y) M 

£L< «9 0ii%»±T'fc5i^Wll^, M^ieftDli^li, Pott 
er b (fu^) £5 J; OTakhit ^ (fffJl) MB. £ ftfc ^ y J^n n p 3 t O 

2 0 lf%t'fe t) % «fc 9 0* L < te'>& <H25 m*%-?fo <9 , ft fc£F * L < 

0fi*%, ^L<»4~4 0lil ±9&tL<li4~12li%, 
tL<ft5~10 li%©it#4t5 0 f^JJgMCtt, L < fi^K y ^f&ftjflg 

5~50, ^fL<«38~44 ffifi%<DiSH L#5 e 

6*5j;wy^-3jii^t^wm, y /-/m*5j:t£y / i/ytmiis 
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o mam&j&toxn, 20-30 u < « 2 2 ~ 2 e 

at, *»^o*#tt^4br4 % >f^-=f*yttt-^y^ 



h«v h&L< B^<D^b%X— "f - -7 WV<— (soup flavour) 

Bl % B2, B12, f^T^y, C\ D, E 

* a *s j; t«st^o «*7c**5 =t m terna® %> , mm 

i^BWofcftt, tfcfBJ&fete, £?i£L<«, HB*/tr±— 31Mori:*Bf^© 
. MrtS-^ffi^ fcttWft (probe) &#JB fc: feffiffi-T 5 5 „ 
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±v Y^Mz.nvxhmwmmT%i$k%mirz> 0 ^mmnrnxi^ 5. i 
5 1 ^^-To xiei, *5 =fc x^sfcit© r i # ^ -r xafefisr-g- 

^ n —;w<;v % ^-f 5 *ftfe \zlM1t 5 ft Jit ICf&T^jJil fi , iu m £ ti 
a— /!✓ w«/l/33 XXI bV ?V ir JJ K W</^£r{gT£i^ ^oiL^ (DWL/U5L — 

\z.-b@imt5nz> 0 ttf^^c^t < % *mm\z£&m&m-£. «£-^ftv^ 
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fcft*Sfcifc-CJlV^5K:f3, 2|c3SW©iaj5MfeOBffi*ri % 4 0 0~8 0 0kcal/B 

, WK S V—jf^f b (very low calorie diet;VLCD) btb 

54 5 0-8 0 Okcal/n<D^*jl>*r~-Wm&'£fr& s fo%\,^U^:tim&% n JJ 



^>fxyh(l OT calorie diet ; LCD) fc 8 0 0 ~ 1 2 0 0 koal/ 0 

V^-Ctt^A"^*- Mtf£2 000-2500 k cal/ 0 Kl*tJE£**#<5o 

<Z>*a&4fett , «ri& 5 * ©ft- (ggffi (ant i - smoking 

o 

mmm 1 

»VXl0f 60g 

mm s g 

5 0 g 

?4xmm 20 g 

£©»&*&;ic»3:J3cl 0 0 0m 1 tlSLT, VLCDM»ffi^0ffi*«^-T 
5, /^35 3 0 kcal ^tftm£#7C 0 
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mmm 2 



7 5 g 



mm 



2 2 g 



1 0 0 g 



2 0 g 



g 



z.<Dm&m&7km£i ooomi t«ut, LCDfg»ffl <DBmmzm^-t 

5, »88 Okcal£^fr£fc£|-£r#fc 0 

SUKMl*JJ:T/2©^ft*lSr, ^^x-fX * h &> 5 Karol ins 

ka Hospital Jd*5rtSBS*Wff"C3(ftaEUyto 

5%/3 = l. 7%CD^**5j:t>*8 0%©;»tiJ*B«rJBvyfc % 12©g?fii 
<Dj&£tiL&m^X. VLCD/530tLCJ)/880(Dmmmm(D4 k g oxo^an^rtft 



- < 3 0 k g/m W###iyf«(body mass index ; BMI) &^[1rZ> ejaflgfc 

- 2 0~6 5i@g<D^#£ 

* i. ^m^mm m) 

m m n sd ftA-ft 

5 3 0 k cal/ 0 32 40. 84 12. 54 22 65 

8 8 0 kcal/B 31 39. 39 10. 15 24 65_ 

m 2 . mnftmcomm 
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mm 


5 3 0 kcal/0 






8 8 0 kcal/B 






1 0 






1 0 






2 2 






2 1 




3 . 




g / m ) 








to a 


N TO SD J 








5 3 0 k cal/ 0 32 39. 0 


5. 2 


33. 0 


60. 56 




8 8 0 kcal/0 31 38.4 


4. 3 


32. 5 


50. 7 




ft* 






















o 

* 4. 


fc&<Dfflto (kg) 










51 


5 3 0 k cal/ 0 






8 8 0 kcal/ 0 




N 


TO SD */hM JfcMlC 


N 


TO 


S D JtvMil" : 

' J—' J^UC'J il„B. J 


Hx.^\. lie. 


0 32 


113.8 18.0 81.0 158.9 


31 


113. 8 


18. 7 85. 6 


157. 1 


6 28 


99.0 15.5 72.7 127.9 


29 


103. 1 


15. 6 80. 1 


136. 7 


* 5. 








51 


5 3 0 k cal/ 0 






8 8 0 kcal/0 




N 


TO SD Jfc/Jvffi 


N 


TO 


SD */Mt 


0 32 


5.6 1.0 3. 6 8.0 


31 


5. 6 


1.0 3.5 


7.4 


6 28 


4. 2 0. 8 3. 1 5. 8 


29 


4. 1 


0. 7 2. 8 


5.4 



±15* <fc t> . VLCD/530 it 6 51 M T? 2 5 % (75 =z U X n — /M£T £rl& L N LCD/ 
880(4 6 aiffl-t? 2 6. 8%03WP-/HSTftftt5i i/Wtt|U#5 0 
VUB/530Kl*5V>Tf3Bji&fl£&Ei*fcJ:8 g *> D % LCD/880 ^^T^tU^: 2 
2 gT?ifeofc„ XJ^©«Hl»J!:33»tS5. 6 ^ U i e4'/l©:8JJW=t W^P— /VU 



(20) 2000-505308 
M 5 3 0 k cal/ 0 8 8 0 k cal/ 0 

n to sd MdM &£ffi n to sd ^/Ha ajsM 

0 32 2.0 1.1 0.8 5.9 31 1.8 1.0 0.7 4.5 

6 28 1. 4 0. 5 0. 7 3. 1 27 1. 0 0. 3 0. 8 2. 3 

m<P<Dmmfrb, bV?V±V K^Ste, LCD/530£|SSLfd&¥t-£^Tfi3 
0%, LCD/880Sf^S:L.fci¥^*5V>-C{44 4. 5 %fiTLfci £ ^Jfffl U#5 0 

* 7. S^PIffl (/i^r/K/1) 

M 5 3 0 k cal/ 0 8 8 0 k cal/ 0 

N TO SD S/Hg jUcgL N TO SD ft/Hit j|±M 
0 32 338.2 66.8 182 466 30 316.2 78.8 109 457 

6 28 413.1 118.3 148 803 29 364.3 114.4 73 539 

mfaih, m^«^^LCD/530^|^bfci¥i-*5VM:«2 2. 1%, LCD/880& 

^bfcf^&V^-rtel 5. 2%_h#Lfc;i ttmmU^&o EP-0 425 423 Bl 

)kmmazu, m e m mxmkm&n 27.9 %_b# u/-c 0 

EP-0 425 423 BlfC^o XMM Lfc^^^NUTRILETT* VLCD420& 33£ 
fiH#Bf^ifjIK£tL-CV^ 0 ZL<DUj$m-±— 0^fci9 4 2 Okcal^L, 

2. o gSrtftSItee. o g, myMtms o. 5 g , feiwvx^eftiftfi 

S&ffi^ir/K ^^mc:^#^*^z:*3V^-C+^^#^U^V^Nordic Recomm 
ended Daily Allowances (RDA) (D\?& ^. l^Wk^ &=fcOT*7Glff ^re" 

^i~5ll»ttl£Lfc 0 VLCD 420£r|fe&fe#!j 1 (VLCD530) *5 <fc ^Jfefil 2 (LCD880) 
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I 















STD 






VLCD 420 
KCAL 






1 


4.80 




4 .80 


4 .80 


< 5 mmol/l 






4 


4.50 


0.38 


4.00 


4 .80 


> 5 mraoX/1 




9 


5.86 


0.73 


5.00 


R fifl 
i o»ou 




15 


5.83 


0.72 


5.00 


7.00 


VLCO 530 
KCAL,6W 


< S imnol/1 


mm 


2 


4.65 


0.21 


4.50 


4.80 




5 


4.18 


0.37 


3.60 


4.60 


> 5 tnmol/1 




8 


6.01 


1.02 


5.00 


8.00 


&m 


17 


5.89 


0.62 


5.00 


7.50 


LCO 880 KCAL 


< 5 mmol/1 




2 


4.60 


0.28 


4.40 


4.80 


Ate 


8 


4.40 


0.47 


3.50 


.4.90 


> 5 mmol/1 




B 


6.25 


0.68 


5.30 


7:20 








13 


5.97 


0. 66 


5.20 


7.40 



I I 

o mm mm a t-c© n^fp — /hstowmw 
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N 




STD 




mm 


VLCD 420 
KCAU 






1 


1-40 




1 .40 


1.40 


< 5 mmol/1 






4 


0.65 


0.67 


-0.30 


1.20 


> S mmol/1 




9 


1.50 


0.92 


0.30 


2.80 




14 


1.13 


0.56 


O.10 


2.00 


VLCD 530 
KG AL , €W 


< 5 mmol/1 




2 


1-05 


0.49 


0.70 


1.40 




3 


1-00 


0.26 


0.70 


1.20 


> 5 mmol/1 




8 


1.73 


0.96 


0.40 


3.40 




15 


1.51 


0.73 


-0,10 


2.40 


LCD 880 KCAL 


< 5 mmol/1 




2 


0.95 


0.35 


0.70 


1.20 




7 


0.83 


0.83 


-0.40 


1.80 


> 5 mmol/1 




8 


2.05 


0.73 


1.00 


3.20 




12 


1.34 


0.82 


-0.20 


3.2Q 



<£T£it\ LCD880 \-i=iU^n ~;V &r 2 7 %{gT £ * 6 i: ft # 5 D r©r 

CD880«=i l/X7"a-/H£T^HbT«^BU©VLCD420^^jj; H2 0%3rS?L 
TJ:9^-efeSo £ £>^, «fc Di*v^J!B= ux^rv — /Ht4r^"SJft#^J: B 
j|V>3l/7fa- ;M6T8&*&#fc£ fcj&S3*PL#5 0 Mill LCD880T? 6 MW 

/HSTHt^ 3 2. 8%-T?fcofc 0 



t> 5 — o©^ikfc33V 4 fcflESfe L7tiSM#> t *^NUTRILETT VLCD42 
0£r, 15i^f,7 2l (WI4 1.6) O&ttl 5 2A*5«fcT*J§t£l 0 1 A<£> 
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■7 2 V^^^b=K(BMI)^2 5 - 5 1 k g/m 2 (t*f3 3.2) <£>$6B"Cfco;fc 0 

4 . 8 $ y -e/v/ 1 * ujgr bfc r ^ ijbj u^ Co m s mub h y ^ y 1? 
y k©*^« 3 . i s: y ^e/i-/ i i . 2 5 y 1 &-c<gTLfco 

-^^;v«5. 3 5: y ^a-/ i *-e$ fetc'fSTU(= 1 2%fgTK h y ^y-fe 
y H>-</ni2. 6 6i^2. i 5 $ y^r/v/ 1 ttiSTLfc(= i 9%{£T) 0 r. 

otni/^fn-;^^ 1 0 $ y 1^&8. 3 ^ y ^;v/ l ^-tr{ST 

Lfc 0 — HtC2|l](D^*:Sr^PJ^J;5LCD880-e«mx.6r.t^j:i9, ^V-^^ 
n -/v lx-vw3 3 >r fffl 6 . 5 ^ y ^;v/ «T bfc 0 ^tU3, IS 

¥^^*i^$tL5^*life^BTlg-efe5=i i/^fo- /vw^iitikLT 2 2% 

So 
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